l8         ELEMENTARY PRINCIPLES
tively, as half normal, one tenth normal (or decinormal), one
hundredth normal, twice normal, and so on, and is abbreviated
N/2, N/io, N/ioo, or 2N.
A solution containing per liter an amount of a substance in
grams equal to its molecular weight is called a molar or a mo-
lecular solution. Thus, a molar solution of calcium chloride
(CaCla) contains (40 + 7* =) m grams per liter. Solutions
containing fractions or multiples of this quantity may be made
up giving tenth molar, twice molar, etc., solutions,
Suspensions and Emulsions. Solid substances composed of
relatively large particles of a diameter of o.i micron or more
will remain suspended in water for a short time and then set-
tle to the bottom of the container. But in suspensions of which
the liquid medium is heavier and of a more viscous nature,
such as mucilage, the particles settle very slowly, remaining
suspended for long periods. Blood is a suspension of cells in
a fluid called plasma (p. 55) which is some five times more
viscous than water. The cells are about 7 microns in their
largest diameters and remain suspended for a relatively short
time after the blood has been drawn from a vessel and placed
in a test tube. The size of the particles of any substance as well
as the consistency of the liquid medium is a factor in the rate
of settling, the larger particles settling more rapidly than the
smaller ones. Particles of a size less than 0,1 micron remain
suspended almost indefinitely, even in water (see suspensoids
P- X9)-
Liquid particles or globules of about the same size as the
solid particles in a suspension, when dispersed in another liq-
uid, constitute an emulsion. The two liquids do not lose their
chemical individuality. As with suspensions, the smaller the
partieles the longer will they remain dispersed in the Hiedium.
Fat, oil, resins, gums, and many other substances of both ani-
mal and vegetable origin form emulsions with variable size of
particles. Milk is a familiar example of an emulsion of fat
globules in an aqueous medium. Emulsification of the fatty
substances of the food occurs with the aid of the bile in the
small intestine (pr. 367).